
GELATO & SORBET
Luigi DiSotto created DiSotto in Italy over a century ago.  

The company has since become synonymous with the finest  
Italian gelatos and sorbets and we are proud to serve them

FAVOURITE Biscoff® Billionaire’s Sundae    7.95 
Like Biscoff®? You’ll love this. Creamy vanilla and salted caramel gelato, Biscoff® sauce, 
plenty of Biscoff® biscuits, chocolate sauce and whipped cream

Perfect after Pizza; choose 2 scoops    5.95

Lime & Basil Sorbet 

Stracciatella Gelato (aka Chocolate Chip) 

Vanilla Gelato 

Salted Caramel Gelato 

Raspberry Sorbet 

DESSERTS
If dessert’s your main event, we hope you’ve left room

NEW The Ultimate Chocolate Fudge Cake    9.95 
Inspired by our Pizzaiolo stripes. Six layers of chocolate sponge, heavenly buttercream 
and rich, dark chocolate fudge icing. A truly memorable end to your meal 

NEW Sticky Toffee Pudding    7.95 
A true classic. Decadent, delicious date pudding, with lashings of sticky toffee sauce. 
Served with vanilla gelato 

NEW RECIPE Baked Vanilla Cheesecake    7.75 
Made with Madagascan vanilla, served with fruit coulis and white chocolate curls 

Honeycomb Cream Slice*    7.75 
Something very special. Honeycomb and mascarpone cheesecake with smooth salted 
caramel and chocolate, all on a rich biscuit base 

Sicilian Lemon & White Chocolate Roulade    7.75 
A sensual treat. Crisp meringue rolled and filled with Sicilian lemon curd, white chocolate 
and cream, finished with a fresh, zingy fruit coulis 

Chocolate Brownie    7.75 
Made with double Belgian chocolate, served warm with vanilla gelato 

Chocolate Fudge Cake*    7.75 
Freshly baked in our pizza ovens, a chocolate lover’s dream! 

Tiramisu    7.75 
Coffee and Marsala wine give this iconic dessert its kick 

*Served with your choice of vanilla gelato or mascarpone

DOLCETT I
Our mini desserts, served with your choice of coffee or tea, 

make for a perfect sweet ending

ESPRESSO YOURSELF    Upgrade your hot drink to an Espresso Martini for 4.00

NEW Frangelico Affogato    7.95 
A sophisticated end to your meal. Cool vanilla gelato, Frangelico hazelnut liqueur  
(25ml, ABV 20%), and a dark, rich shot of Espresso

Lime & Basil Sorbet    6.95 

Stem Ginger Cake    6.95 

Chocolate Brownie    6.95 

Biscoff® Cheesecake    6.95 

Caffè Reale    6.95 
Sweet figs in a cinnamon and white wine spiced syrup with mascarpone



 Suitable for Vegetarians.  Suitable for Vegans.

The  symbol refers to gluten-free dishes that contain gluten at a level of no more 
than 20 parts per million.

The ABV% on alcoholic drinks are correct at time of printing this menu, however, may 
be subject to change.

This illustration was drawn by the artist Enzo 
Apicella who created our iconic look in the 1960s, 

and was a great friend of our founder Peter Boizot.

DIGESTIVO
FAVOURITE Amalfi Peachcello   50ml 5.25
All the way from the sun-kissed Amalfi coast in Southern Italy

Amalfi Limoncello   50ml 5.25
Made by our friends at Staibano (ABV 25%)

Espresso Martini    8.45
Espresso, vodka, coffee liqueur and vanilla (ABV 14.9%)

NEW Frangelico   25ml 4.75
Italian hazelnut liqueur (ABV 20%)

Baileys  (ABV 17%)  50ml 5.25

TEA
Twinings Tea                   3.25

Choose from:     

The Earl: Earl Grey   

Refresh: Double Mint   

Simply Sencha: Green Tea   

The Full English: English Breakfast    

COFFEE
Medium-bodied blend, made from 100% Arabica beans

All our coffees are also available decaffeinated

Espresso   2.95

Americano   3.95

Latte   3.95

Flat White   3.95

Cappuccino   3.95

Macchiato   3.95

Mocha   4.25

Hot Chocolate   4.25

If you would prefer your hot drink with oat milk, just ask!


